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R E G U L A R  R E D  
1. Pietrame Montepulciano d’Abruzzo 2020 
Centra Italy 
Pietrame Edizione Limitata is made with 100% Montepulciano d’Abruzzo aged in stainless steel for up to twelve 
months. There are notes of violets, wild cherries, blackberries, oregano, and white pepper. This wine is full-bodied and 
well structured, and finishes soft with subtle, integrated tannins. (Retail Price $14.99) 
✶  Food Pairing: Pasta Al Forno, Medium Sharp Cheddar, Pulled Pork Sliders, Meatloaf, Tagliatelle al Ragù, Pecorino 
Cheese and Mushroom Risotto. 

2. Sant’Emiliano Barbera d’Asti 2016 
Piedmont, Italy 
Sant’Emiliano is a classic Barbera d&#39;Asti aged for up to 18 months in oak barrels. This wine has an intense nose of 
violet, plum, and red cherry. There are lingering flavors of leather, cocoa, and licorice. Tannins that are structured and 
well-balanced. (Retail Price $15.99) 
✶  Food Pairing: Baked Cod with Romesco Sauce, Mushroom Bourguignon, French Lentil Stew, Alpine Semi-soft 
Cheese, Wild Boar Salami 

3. Cofrade Tempranillo 2019 
Rioja, Spain 
Dried plums, cocoa butter and vanilla aromas. Cinnamon, plum, and blackberry flavors dominate the palate of this 
Tempranillo. It is aged for 24 months in French and American oak barrels. The wine is light in alcohol, with soft tannins 
and moderate acidity. (Retail Price $12.99) 
✶  Food Pairing: Roasted Lamb Chops, Ham &amp; Cheese Croquettes, Manzanilla Olives, Roasted Honey-glazed 
Carrots and Pasta Arrabbiata 

4. Reschke Cabernet Sauvignon, 2019 
Coonawarra, Australia 
Coonawarra is the birthplace of the Reschke family, who established themselves as foremost Hereford graziers in 1906. 
Founder Burke Reschke developed the farmland into vineyards in 1989, producing both exceptional fruit and many of 
Australia’s icon wines. Mint, blackberries, licorice, clove, and peppercorns are distinct flavors on the palate. Fruity and 
smooth with a spicy kick. (Retail Price $15.99) 
✶  Food Pairings: BBQ Short Ribs, Braised Brisket, Mushroom Stew, Shepherd’s Pie, Danish Blue Cheese, Smoked Tofu 
and Eggplant Parmesan 

5. Maison Riviere Saint-Emilion 2018 
Bordeaux, France 
A blend of 80% Merlot, 15% Cabernet Sauvignon and 5% Cabernet Franc is used in this wine. A concentrated wine 
with silky tannins and ripe blackberry flavors. Developed in French oak barrels, rich and dense, with a succulent 
texture. (Retail Price $17.99) 
✶  Food Pairings: Spaghetti and Meatballs, Vegetable Lasagna, Grilled Lamb Chops, Camembert Cheese, Mushroom 
Stroganoff, Chateaubriand 

6. Quiles Cono 4 Monastrell 2020 
Alicante, Spain 
Founded in 1780, Don Primitivo Quiles&#39; winery is still the oldest in the Alicante region. Monastrell is also called 
Mourvedre in France and Mataro in other parts of the world. Flavors of wild strawberries, raspberries, dried figs, and 
black pepper. A full-bodied red with balanced acidity, tannins, and fruit. (Retail Price $15.99)  
✶  Food Pairings: Chili Con Carne, Fried Plantains, Goat Cheese Stuffed Piquillo Peppers, BBQ Chicken Pizza, 
Vegetable Lasagna and Rosemary Crusted Manchego 



R E G U L A R  W H I T E  
1. Villa Maria Sauvignon Blanc 2020 
Marlborough, New Zealand 
This globally recognized winery was one of the first to move to 100% screw caps back in 2001. A vibrant blend of 
passionfruit, guava, grapefruit, kaffir lime, and lemongrass notes. The finish is long and lingering, crisp and balanced.
(Retail Price $16.99)  
✶  Food Pairings: Fried Fish Tacos, Chicken Buffalo Blue Cheese Dip, Leek and Potato Galette, Ratatouille, Mussel 
Frites, Fig Goat Cheese 

2. Michele’s Pinot Grigio 2020 
Friuli-Venezia Giulia, Italy 
Straw yellow in color with green undertones. A rich aroma of ripe fruit, pears, and citrus. With a long finish and a soft 
structure, it has notes of exotic fruits and melon. (Retail Price $13.99) 
✶  Food Pairing: Grilled Chicken Caesar Salad, Greek Salad, Brie Cheese, Crab Cakes, White Fish with Lemon Cream 
Sauce and Mediterranean Quinoa Bowl 

3. Le Casematte Peloro 2022 
Sicily, Italy 
Blended with 65% Grillo and 35% Carricante, this wine is clean, elegant, and perfumed. Located near the Strait of 
Messina, the grapes enjoy the sea breezes that provide the wine&#39;s intense minerality. With a zesty citrus finish, 
the palate is crisp and refreshing. (Retail Price $15.99) 
✶  Food Pairing: Mahi Fish with Mango Ambra, Eggplant Caponata, Garlic Shrimp, Spicy Tonnarelli with Clams and 
Valbreso Feta 

4. Château Ste Michelle Riesling 2022 
Columbia Valley, Washington 
A medium-bodied Riesling with aromas of white peach, green apple, mango, and citrus, accented by subtle mineral 
notes. An enjoyable Riesling for any occasion and a wonderful match for a wide range of foods. (Retail Price $14.99) 
✶  Food Pairing: Greek Lemon Chicken Thighs, Tofu Rendang, Chicken Satay, Crab Cakes, Sashimi and Prosciutto 

5. Castle Rock Winery Dressage Chardonnay 2019 
Central Coast, California 
Castle Rock, established in 1994, is known for producing excellent value wines. Pear, citrus, melon and citrus flavors 
characterize the rich, ripe, fruity character. With subtle oak undertones and a lingering finish, this Chardonnay is 
smooth and delicious. (Retail Price $14.99)  
✶  Food Pairing: Chicken Florentine, Burrata cheese, Pasta Carbonara, Monterey Jack, Almond Crusted Rainbow Trout 
and Chicken Liver Pâté 

6. Charles Krug Sauvignon Blanc 2021 
Napa Valley, California 
For Charles Krug Sauvignon Blanc, fruit is sourced primarily from their historic St. Helena estate. Lemon blossoms, 
guava, and verbena are prominent aromas on the nose of this medium-bodied wine. Featuring flavors of guava, lime 
peel, and ruby grapefruit, this wine has excellent body and crisp acidity. (Retail Price $16.99) 
✶  Food Pairing: Orzo risotto with Buttery Shrimp, Poached Salmon, Vietnamese Spring Rolls, Chicken Pesto Salad, 
Spicy Peanut Noodles and Spinach Quiche 



R E G U L A R  M I X   
1. Pietrame Montepulciano d’Abruzzo 2020 
Centra Italy 
Pietrame Edizione Limitata is made with 100% Montepulciano d’Abruzzo aged in stainless steel for up to twelve 
months. There are notes of violets, wild cherries, blackberries, oregano, and white pepper. This wine is full-bodied and 
well structured, and finishes soft with subtle, integrated tannins. (Retail Price $14.99) 
✶  Food Pairing: Pasta Al Forno, Medium Sharp Cheddar, Pulled Pork Sliders, Meatloaf, Tagliatelle al Ragù, Pecorino 
Cheese and Mushroom Risotto. 

2. Sant’Emiliano Barbera d’Asti 2016 
Piedmont, Italy 
Sant’Emiliano is a classic Barbera d&#39;Asti aged for up to 18 months in oak barrels. This wine has an intense nose of 
violet, plum, and red cherry. There are lingering flavors of leather, cocoa, and licorice. Tannins that are structured and 
well-balanced. (Retail Price $15.99) 
✶  Food Pairing: Baked Cod with Romesco Sauce, Mushroom Bourguignon, French Lentil Stew, Alpine Semi-soft 
Cheese, Wild Boar Salami 

3. Cofrade Tempranillo 2019 
Rioja, Spain 
Dried plums, cocoa butter and vanilla aromas. Cinnamon, plum, and blackberry flavors dominate the palate of this 
Tempranillo. It is aged for 24 months in French and American oak barrels. The wine is light in alcohol, with soft tannins 
and moderate acidity. (Retail Price $12.99) 
✶  Food Pairing: Roasted Lamb Chops, Ham &amp; Cheese Croquettes, Manzanilla Olives, Roasted Honey-glazed 
Carrots and Pasta Arrabbiata 

4. Villa Maria Sauvignon Blanc 2020 
Marlborough, New Zealand 
This globally recognized winery was one of the first to move to 100% screw caps back in 2001. A vibrant blend of 
passionfruit, guava, grapefruit, kaffir lime, and lemongrass notes. The finish is long and lingering, crisp and balanced.
(Retail Price $16.99)  
✶  Food Pairings: Fried Fish Tacos, Chicken Buffalo Blue Cheese Dip, Leek and Potato Galette, Ratatouille, Mussel 
Frites, Fig Goat Cheese 

5. Michele’s Pinot Grigio 2020 
Friuli-Venezia Giulia, Italy 
Straw yellow in color with green undertones. A rich aroma of ripe fruit, pears, and citrus. With a long finish and a soft 
structure, it has notes of exotic fruits and melon. (Retail Price $13.99) 
✶  Food Pairing: Grilled Chicken Caesar Salad, Greek Salad, Brie Cheese, Crab Cakes, White Fish with Lemon Cream 
Sauce and Mediterranean Quinoa Bowl 

6. Le Casematte Peloro 2022 
Sicily, Italy 
Blended with 65% Grillo and 35% Carricante, this wine is clean, elegant, and perfumed. Located near the Strait of 
Messina, the grapes enjoy the sea breezes that provide the wine&#39;s intense minerality. With a zesty citrus finish, 
the palate is crisp and refreshing. (Retail Price $15.99) 
✶  Food Pairing: Mahi Fish with Mango Ambra, Eggplant Caponata, Garlic Shrimp, Spicy Tonnarelli with Clams and 
Valbreso Feta 



P R E M I U M  R E D  
1. Constitution Road, Shiraz 2019 
Napa Valley, California 
Located in Robertson, Constitution Road is the name of the winery’s home. Aromatic blueberry and cherry notes are 
carried by a hint of nutmeg. Flavors of candied berries, spices, and bell pepper dominate the palate. The palate is filled 
with ripe dark fruit that lingers. (Retail Price $22.99) 
✶  Food Pairing: Lamb Tagine, Chilli, Morilla Sausage, Cape Malay Curry, Grilled Halloumi and Asiago Cheese. 

2. Vinum Cellars Pinot Noir 2019  
Monterey County, California 
The color of this wine is vibrant, ruby plum. There are notes of bing cherries and vanilla in the aroma. Intense flavors 
of wild raspberry, blackberry, black pepper, oak, and clove dominate the palate. Overall, the finish combines ripe berry, 
leather, and toasted vanilla. (Retail Price $21.99)  
✶  Food Pairing: Seared Swordfish, Char Siu Pork, Gorgonzola stuffed olives, Beef Wellington, French Onion Soup, 
Truffle-infused Goat Cheese and Mushroom Ravioli 

3. Roccafiore Montefalco Rosso 2020 
Umbria, Italy 
The blend consists of 70% Sangiovese, 15% Sagrantino, 7% Merlot, and 5% Cabernet Sauvignon. Featuring an intense 
ruby red hue and violet and ripe plum aromas. It is characterized by notes of raspberries, cherries, and white pepper 
spice. Slavonian oak aging for 18 months provides the wine with soft, elegant tannins. It has a juicy, fruit-forward 
profile that is balanced. (Retail Price $29.99) 
✶  Food Pairing: Mild Chorizo, Olive Tapenade, Pecorino Cheese, Gnocchi with Wild Mushrooms, Salami and Meatloaf 

4. Las Combe des Rieu Red Blend 2020 
Tavel, France 
This wine is a blend of Grenache, Cinsault, and Carignan grapes. Located in Tavel, this ruby-colored rosé hails from 
southern Rhône Valley. Rosé is the only wine produced in this appellation. You should treat this rosé like a red wine, 
with notes of black cherry, cranberry and firm tannins. (Retail Price $20.99)  
✶  Food Pairing: Sheep Feta Cheese, Saucisson, French Beef Stew, Steak Tartare, French Boudin Noir, Garlic-peppercorn 
Cheddar and Ratatouille 

5. Bruce Patch Wines Cabernet Sauvignon 2018 
Sonoma County, California 
Bruce Patch Wines sources the best grapes from all over Sonoma County. With notes of sweet toasty oak and savory 
spice, this wine has notes of dark plum and black cherry. From vines with low yields, this wine has a dense, complex 
flavor. (Retail Price $29.99) 
✶  Food Pairing: Mushroom-bacon Stuffed Pork Tenderloin, Cornicabra Olives, Tuscan Salami, Caramelized Onion Dip, 
Lamb Birria Tacos, Aged 10 year Cheddar Cheese 

6. Château Pech-Latt Red Blend 2021 
Corbières, France 
A blend of 30% Grenache, 30% Carignan, 25% Syrah and 15% Mourvèdre. Château Pech Latt is one of the earliest 
Corbières vineyards to capitalize on their terroir after becoming certified organic in 1996. Deep dark red. An intense 
aroma of fruits and flowers, particularly violets and blackberries. A dry finish offers notes of spices and licorice. (Retail 
Price $25.99)  
✶  Food Pairing: Dijon-herbed Grilled Pork Loin, Castelvetrano Olives, Prosciutto, Gruyere, Mushroom Risotto, Roasted 
Lamb, Aged Cheddar Cheese 



P R E M I U M  M I X   
1. Constitution Road, Shiraz 2019 
Napa Valley, California 
Located in Robertson, Constitution Road is the name of the winery’s home. Aromatic blueberry and cherry notes are 
carried by a hint of nutmeg. Flavors of candied berries, spices, and bell pepper dominate the palate. The palate is filled 
with ripe dark fruit that lingers. (Retail Price $22.99) 
✶  Food Pairing: Lamb Tagine, Chilli, Morilla Sausage, Cape Malay Curry, Grilled Halloumi and Asiago Cheese. 

2. Vinum Cellars Pinot Noir 2019  
Monterey County, California 
The color of this wine is vibrant, ruby plum. There are notes of bing cherries and vanilla in the aroma. Intense flavors 
of wild raspberry, blackberry, black pepper, oak, and clove dominate the palate. Overall, the finish combines ripe berry, 
leather, and toasted vanilla. (Retail Price $21.99)  
✶  Food Pairing: Seared Swordfish, Char Siu Pork, Gorgonzola stuffed olives, Beef Wellington, French Onion Soup, 
Truffle-infused Goat Cheese and Mushroom Ravioli 

3. Roccafiore Montefalco Rosso 2020 
Umbria, Italy 
The blend consists of 70% Sangiovese, 15% Sagrantino, 7% Merlot, and 5% Cabernet Sauvignon. Featuring an intense 
ruby red hue and violet and ripe plum aromas. It is characterized by notes of raspberries, cherries, and white pepper 
spice. Slavonian oak aging for 18 months provides the wine with soft, elegant tannins. It has a juicy, fruit-forward 
profile that is balanced. (Retail Price $29.99) 
✶  Food Pairing: Mild Chorizo, Olive Tapenade, Pecorino Cheese, Gnocchi with Wild Mushrooms, Salami and Meatloaf 

4. The Furst Gewurztraminer 2018 
Alsace, France 
Furst winery is located near the grand crus of Alsatian wines in the foothills of the Vosges mountains. Tropical fruits, 
roses, and spices dominate the aroma. On the palate, it is delicate and fragrant, with an ample texture. (Retail Price 
$20.99) 
✶  Food Pairing: Roquefort,Chicken Biryani, Tandoori, Tofu Pad Thai, Pork Schnitzel, Dried Apricots and Gruyère 

5. Castel De Fornos Albarino 2022 
Rias Baixas, Spain 
This Albariño is made in the traditional way with the juice of first-pressed grapes. The aroma is fragrant, with notes of 
white flowers, pears, apples, and lemons. The soft, enveloping texture is accompanied by citrus notes, white flowers, 
and mineral notes. A delicate and persistent finish with a refreshing acidity. (Retail Price $29.99) 
✶ Food Pairing: Ceviche, Burrata, Seared Scallops with Leek Risotto, Fresh Raw Oysters, Gumbo and Cajun Chicken 
Cassoulet 

6. Domaine Passay Le Clou Chardonnay 2021 
Chablis, France 
Domaine Passay Le Clou is situated in the heart of Chablis. The wine retains its zesty, mineral, and laser-focused 
qualities due to its 40 year-old vines grown in Kimmeridgian soil. An acidity that is zippy with notes of white apricot, 
orange blossom, and kumquat. (Retail Price $35.99)  
✶ Food Pairing: Vegetable Terrine, Salmon with Beurre Blanc, Olive Tapenade, Vegetable Spring rolls, Sushi and 
Emmental Cheese 
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